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Do  not  assume  content  reflects  current 
scientific  knowledge,  policies,  or  practices. 


To  Food  Editors  of  Western  Dailies 


FRESK  PRODUCE  SUPPLIES 
'•    INCREASE  ON  MARKETS 


.Spring  weather  means  more  fruits  and 
vegetables  on  food  markets.    The  nev; 
crop,  potatoes  nov  coming  from  Kern 
County,  California  are  of  good  quality'". 
Increasing  shipments  are  adequate  to 
reach  all  markets  in  the  nine  v/estern 
states,  and  prices  are  declining.  There 
is  a  temporary  abundance  of  Imperial 
County,  California  carrots.  Increased 
production,  smaller  requirements  of  de- 
hydrators,  insufficient  tin  and  the 
already  capacity  operation  of  carotene 
extractors  make  these  carrots  plentiful 
on  western  markets. 

The  early  sammer  crop  from  California, 
Washington,  lovza,  Oklahoma,  Kentuck;;;'-, 
Virginia  and  He-?/  Jersey  promises  to  be 
30  percent  over  the  19^3  acreage.  Re- 
ports of  late  spring  acreage  in  north 
Texas,  Georgia  and  Louisiana  indicate 
an  increase  of  almost  5,000  acres' over   •  • 
19^3<.    With  prospective  supplies  of 
early  crop  onions  the  largest 'in  history, 
^A  shipping  restrictions  on  remaining 
supplies  of  the  19^3  ci" op  have  been  ter- 
minated, "     • . 


-0- 


May  1,  19^4 


MY  DAY  TO  SEE  YOUTH 

PARTICIPATION  IN  FORUHfS  : 

President  Roosevelt,  as  authorized  by 
Congress  in  1928,  has  proclaimed  May 
Day  to  be  Child  Health  Day.    This  year 
the  President  has  recommended  that 
young  people  gather  May  1  in  sm.-:ill 
groups  "to  consider  how  we  can  make 
our  home  and  community  life  contribute 
in  full  measure  to  the  building  of 
buoyant  health  and  valiant  spirit  in 
all  our. boys  and  girls". 

Thousands  of  forums,  consequently,  v/ill 
be  held  where  vievjs  may  be  shared  on 
health.    Food  will  receive  a  great 
deal  of  attention  in  these  foraois  be- 
cause young  people  have  been  increas- 
ingly av/are  of  the  direct  effect  of 
food  upon  health.    Many  discussions 
will  center  about  Victory  Gardens, 
harvest  helpers,  canning  centers,  food 
"v/aste  surveys  and- the  school  lunch 
,pro.gram.  .      •  • 

With  mejiy  mothers  v/orking  in  war- plants, 
teen  age  children  are  getting  practical 
experience 'in 'buying  and  preprxing  food. 
By  talking  over  the  subject  of  food, 
the  boys  and  girls  will' learn  its 
essentiality  In  the  war  effort, 
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FRESH  PRODUCE  BUYS 

LOS  ANGELES  Vegetables  that  ciaiin 

the  menu  planner's  attention  because 
of  abundance  and  reasonable  price  are 
rutabagas,  beets,  chard,  turni]^,  mus- 
tard greens,  spinach,  peas,  artichokes. 
Lettuce  is  in  adequate  supply  and  the 
best  quality  sells  around  the  delliBg 
price.    Plenty  of  Banana  sqUa^h  id 
available  though  Italian  aM  White  sum- 
mer squash  supplies  are  lifiiited  £Ehd  at 
slightly  liigher  prices.    Prices  6n  Cab- 
bage and  cauliflower  are  also  advanced. 
Receipts  of  new  crop  potatoes  are  in- 
creasing from  Kern  County,  California* 
Old  crop  russet  potatoes  are  lighter 
and  selling  at  the  ceiling.  Receipts 
of  new  crop  onions  are.  increasing  and 
sell  at  the  ceiling,    i^sparagus  is  in 
lighter  supply  on  account  of  the  cool 
weather.    Snap  beans  are  arriving  from 
Coachella  Valley. 

In  the  fruits,  avocados  are  plentiful  at 
unchanged  prices.    Oranges  are  a  bit 
higher  than  a  v;eek  ago.    Navel  oranges 
are  only. in  moderate  supply,  but  a  few 
new.,  crop..  Valencias,  are  starting  from 
San' Joaquin  Valley,    iioquats  are  now 
in  season  and  a  few  tangerines  are 
available.    Strawberries  continue  high 
in  price  and  in  rather^. light  supply.  . 
Other  fruits  in  light  supply  are  apples, 
storage  pears,  Mexican  pineapples,  ba- 
nanas. '    ■  ; 

SAN  FRAl^CISCO,  ...Best  buys  on  the  fresh 
vegetable,  market,  this'  week  "are  arti- 
chokes,., asparagus,  spinach  and  green 
peas..    Artichokes  arid  asparagus  have 
been  plentiful  and  cheap  on  the  whole- 
sale market  for  the  last  two  or  three 
weeks.    Price  declines  in  peas  and 
spinach  during  the  early  part  of  the 
present  week  bring'  these  items  into  the 
low-priced  group.    New  potatoes,  the . 
long  white  type  from  Kejrn  County  and  \ 
the  red-.sklniied  Bliss  Triumph  from 
Texas,  have  come  down  in  price  during 
the  week.    Old  crop  potatoes  remain  at 
about  the  same  levels  as  last  week. 


Carrots,  cabbage  and  celery  have  gone 
Up  a  little,  and  good  quality  celery  is 
now  high-priced.    Snap  beans  are  begin- 
ning to  come  in  from  the  ^oachella 
Valley  and  are  wholesaling  at  ceiling 
prices.    Rhubarb  is  plentiful  at  moder-* 
ate  prices. 

Dfarig^^^  afid  grapefruit  ceilings  advance 
the  first  of  May  and  slightly  higher 
prides  may  f-^^aUlt  for  fruit  of  the  more 
desirable  quality  and  sizes.  StraWf 
berries  are  doming  into  the  market  ift 
increasing  volume.    Although  early- 
season  prices  were  fairly  high,  new 
ceilings  which  have  just  gone  into 
effect  have  brought  this  fruit  into  the 
more  moderate  priced  ^oup. 

PORTLAND. .Peas,  rhubarb,  spinach  and 
tomatoes  are  lower  in  price  than  last 
week  and  are  recommended  vegetable  buys. 
Spinach  and  rhubarb  are  particularly  in 
good  supply.    Bunched  vegetables  are 
more  plentiful  with  price  trends  lower. 
Bunched  green  onions  are  arriving  in  ~ 
liberal  quantities  and  the  quality  is 
excellent^    Local  radishes  are  also  in 
ample  supply.    Asparagus  for  the  Port- 
land market  have  been  affected  by  the 
cool  nights.    Most  shipments  are  coining 
from  districts"  east  of  the  mountains' 
and  local  fields  are  late  in  maturing. 
New  crop  onions  are  arriving  from  Texas. 
New  potatoes  are  also  becoming  more  ■ 
plentiful  than  the  old  crop.    Both  types 
are  of  excellent  quality,  and  with  the 
shortage  of  old  crop  potatoes  the  new 
ones  can  be  used  for  boiling,  steaming 
and  French  frying. 

Moderate  supplies  of  grape firuit  are  on 
the  market. . .prices  are  a  bit  higher  on 
the  Texas  crop-.    Orange  supplies  are 
light  with  prices  at  ceiling. 

;  •      "  BUTTER  POINTS  REDUCED  "  ' 
With  the  usual  seasonal  upswing  in 
butter  production,  supplies  have  been 
built  up  to  the  point  where  there  is 
enough  to  meet  civilian  demands  at 
twelve  points  a  pound.    Margarine  has 
dropped  four  points.    This  means  that  the 
home  cook  will  have  butter  for  fresh 
spring  vegetables,  and  still  have  enough 


LEND-LEASE  FOODS 

VALUED  IN  NO.  AFFJCA 


REDUCE  FOOD  VfASTE 

BY  VARIETY  IN  MENUS 


American  lend-lease  foods  are  life- 
savers  to  the  people  in  North  Africa, 
says  11,  E.  Prvor,  chi^^f  of  transpor- 
tation for  the  Lond-Loase  Administra- 
tion in  Forocco.    Mr,  Pryor  has  just 
returned  from  North  Africa  whore  ho 
supervised  the  discharge  of  cargo  of 
lend-lease  food  bought  by  the  French? 
and  checked  on  food  needs. 

Of  all  the  foods  sent  to  North  Africa, 
tea'  was  the  most  \7olcono,  he  said. 
Moroccans  drink  neitlicr  coffee  ror  al- 
coholic beverages.    Sugar,  evaporated 
m.ilk,  potatoes  and  natclies  arc  also 
important  receipts,    ^.lion  the  Tasi 
left  the  territory,  they  took  all  the 
food  they  could.    Since  the  Germans 
left,  the  land  has  been  put  back  into 
cultivation;  and  today  North  African 
gardens  are  beginning  to  produce  fine 
vegetables, 

Mr.  Pryor  said  vegetables  are  the  most 
important  food  item  of  the  ordinary 
Moroccan  diet.    Several  varieties 
cooked  together  vdth  ground  meat  or 
corn  grits  make  the  native  dish,  cous-' 
cous.    The  Gous-cous  is  served  in  a 
large  hovl,  and  diners  trke  a  portion 
in  their  fingers  and  roll  it  into  mar- 
ble sized  balls  and  eat  it. 

Mr.  Pryor  r/as  invited  to  one  of  the  in- 
frequent feasts  held  novr-a-days  in 
North  Africa.    Ke  was  a  guest  at  the 
kasbnjn  of  the  Crliph  of  Tifoultout. 
Here  in  a  luxurious  dining  room,  many 
courses  were  served  on  lovj  tables.  The 
first  course  was  a  soup  mrde  of  liver, 
vegetables  and  a  little  lemon.  Then 
an  almond  pie  of  many  la^aers  of  pastry 
was  served.    After  the  pie,  a  whole 
barbecued  lamb  a/opeared,  then  r  great 
bowl  of  chicken  with  rhubarb  sauce. 
The  lamb  was  served  sliced  with  quince. 
Pomegranate  juice  wont  rdth  this  course. 
Then  there  was  a  soupy  concoction  of 
tomatoes,  eggs  and  other  ingredients. 
The  dessert  was  individual  bowls  of 
cold  clabber,  grapes,  fresh  figs  and 
dates.    Tea  was  served  last. 


Variety  of  foods  tempt  the  diner  to 
clean  his  plate,  according  to  Otto 
Gentsch,  famed  chef  v.fho  manages  the 
cafeteria  in  Washington  D.  C.'s  Pent- 
agon building.    In  this  largest  office 
building  in  the  \TOrld,  60,000  meals 
are  provided  daily  for  employees. 

"'Tlien  people  are  hungry  and  the  food  is 
good,  they  eat  it,"  said  Mr.  Gentsch. 
"VJe  have  practically  no  food  left  on 
plates."    Variety  of  food  and  variety 
of  color,  shape,  texture  and  flavor  will 
help  to  assure  clean  plates. ..the  test 
of  a  successful  meal,  he  added. 

Mr.  Gentsch,  president  of  the  Societe 
Gulinaire  Philanthropique  in  New  York 
for  more  than  a  decade,  emerged  from 
retirement  in  m.id-February  to  import 
to  Washington  a  background  of  culinary 
accomplishment  unexcelled  this  side  of 
the  Waldorf.    He  was  born  in  Switzer- 
land end  worked  in  the  culinary  depart- 
ment of  the  Grand  Hotel  in  Paris,  From 
there  he  went  to  London  and  finally  to 
the  Hotel  Astor  in  Hew  York  where  he 
was  executive  chef  for  almost  twelve 
years. 

Mr.  Gentsch  saves  vegetables  and  fruits 
by  buying  only  the  freshest  produce  and 
using  it  before  it  deteriorates.  Ade- 
quate refrigeration  and  twice  daily 
inspection  accom.plish  :■    this  aim. 

He  solves  the  left-over  food  problem 
by  changing  the  appearance  and  flavor 
of  the  left-overs  at  the  next  serving. 
If  there  is  a  chance  of  food  easilj'^ 
spoiling,  this  food  is  omitted  from  the 
menu  or  else  small  portions  are  pre- 
pared.   In  introducing  foods  new  to  the 
clientele,  he  avoids  v/aste  by  preparing 
only  a  small  amount.     If  it  is  not  pop- 
ular in  one  way,  he  tries  another  meth- 
od of  preparation.    He  believes  restau- 
rants could  also  save  food  by  increas- 
ing the  variety  of  foods  served  and  by 
making  the  portions  smaller. 


W.S,  PINGHER  SHOT  TENS  LIFE 
'     OF  FRUITS  AIID  VEGETilBLES 

In  a  noat  Itr.lian  fruit  and  voget- 
ablo  storo,  a  sign  ovnr  a  display  of 
avocados  roccntly  statod, '  "Don' t 
squG^3ze  iriG,  squeeze  Tony".    The  shop 
keeper  meant  it  too.    Every  time . any 
fruit  or  vegetable  is  squeezed  to  test 
its  maturity,  food  is  wasted.  Every 
finger  mark  under  rough  handling  and 
snueezing  "bruises  the  flesh  of  the 
fruit  or  vegetable  enough  to  give  such 
food  perishables  a  push  toward  decay. 

It  is  estimated  that  retail  stores 
annually  lose  through  their  customers' 
rough  handling  of  fruit  and  vegetables 
approximately  one-half  million  dollars. 
PT"^  boats  cost  §U5,000  each.    The  half 
million  dollars  just  mentioned  v/ould 
buy  four  of  those  much  needed  PTs,  Also 
the  more  food  saved,  the  miore  that  can 
be  sent  to  our  rrmed  forces  and  allies. 

So,  it's  lady  be  good-.     "Don't  squeeze 
m.e,  squeeze  Tony". 

Foo^  Conservation  Tips:    Be  careful 
not  to  bruise  fresh  produce  when  making 
purchase  selections. 

Buy  only  that  ajnount  of  food  for 
which  there  is  suita^ble  storage  space 
at  home. 

Serve  food  attractively  and  avoid 
over-cooking  it. 

The  mOvSt  direct  m.eaiis  of  increasing 
OUT  national  food  supply  is  not  to 
throvj  food  av/ay  rtnd  to  use  all  we 
have  wisely.        According  to  the  United 
States  Department  of  Agriculture?  more 
food  vjas  wasted  in  this  country  than 
was  needed  by  our  armed  forces  and  for 
lend-lease  requirements  of  all  our 
allies.    One  pound  out  of  every  four 
pounds  produced  Irst  3^ear  was  v/asted, 
or  20  to  30  percent  of  what  y/c  pro- 
duced. 


USDA  RESEARCH  CENTER 

.iDVAIICES  S.CIEMCE  OF  FOOD 

Thirteen  miles  from  Washington,  D.  C, 
in  Peltsville,  Maryland,  the  United 
States  Department  of  Agriculture  re; -\ 
search  center  carries  on  constant  ex- 
perimentation to  help  give  the  American 
family  the  best  in  food. 

At  the  Beltsville  Research  Center, 
scientists  vjork  with  problems  of  food, 
from  soil  and  seed,  to  the  table.  Over 
an  area  of  nearly  1^,000  acres,  there 
are  thirty-six  well-equipped  laboratory 
buildings,  thirty-one  greenhouses  and 
one  hundred  barns.    A  visitor  to  Pelt- 
sville could  tour  through  pastures, 
fields,  orchards  and  eyen  an  experimen- 
tal forest.    There  are  drug  gardens  and 
fungus  collections.        So  that  no  phase 
of  agricultural  research  is  over-*looked, 
the  Beltsville  Center  is  well  equipped 
with  the  usual  farm  stocks. . .dairy, 
beef  and  dual  purpose  cattle,  goats, 
sheep  and  hogs.    Thousands  of  breeding 
fowls  and  an  apairy  for  bees  are  part 
of  the  equipm.ent  too.    There  are  also 
more  than  5?  000  small  experimental  ■ 
animals  such  as  rats,  mice,  guinea  pigs 
and  rabbits. 

VIpx  has  put  an  accent  upon  food,  and 
efforts  at  Beltsville  touch  every  phase 
of  the  farming  and  food  processing 
operations.     The  results  ajre  put  into 
leaflets,  bulletins  and  other  publica- ,. 
tions  and  sent  throughout  the  country. 
Anyone  may  write  to  the  United  States 
Dep-^rtmont  of  Agriculture  for  inform- 
ation on  any  food  or  farm^  problem  and 
receive  these  publications. 

One  food  on  f/hich  a  great  deal  of  cur- 
rent research  has  been,  and  is  still 
being,  done  is  soybeans,    v,<hen  soya 
flour  and  grits  were  released  to  civil- 
ian markets  in  quantity,  the  Bureau  of 
Human  Nutrition  and  Home  Economics 
had  recipes  all  ready  to  tell  the  home^ 
maker  hov^-  to  use  soya. 


^  \J.S.  ulLrASTtiVi 


A  Service  r 
To  Food  Editors  of  Y.'estern  Dailies 


San  Francisco,  California 
Llay  8,  1944  • 


Wk  ACTION  RAISES 
.  ICE  .CREAM  QUO  IAS 

More  and  richer  ice  cream  can  be  mad© 
during  May  and.  June  1:han  during  the 
Jl^me  period  last  year  under  ths  sec- 
ond action  recently  taken  by  the  War 

Food  Administration  tb  help  assure 
full  use  of  all  milk  produced  ^during 
the  "period  of  - peak  milk  production. 

From  May  !■ through  June  30,  manmfact- 
ur'ers  of  frozen  dairy  foods,  •will  be 
permitted  to  use  in  'ice  "  cream  :7 5  per- 
cent (now  65.)  of  the  milk  solids  that 
they  used  in  IViay  and  June  1942  res- 
pectively-.. :  The.  .maximum  milk  s.olids  con* 
tent  has  been  raised  from  22  to.  24' 
percent  for  these,  two  months. 

Since  ■  February  1945,  inanuf a ctueres 
have  been-  limited  on  the  use  of  milk 
solids  content  in  order  to  conserve 
milk  and  butterfat  for  use  in  butter, 
milk  powder,  _,and  other"  war -important 
dairy  foods. 

Last  vreek,  quotas  limiting  sales  of 
cream,  cottage  cheese,  -buttermilk  and 
chocolate  drink  were  raised  for  Iiiay  and 
■  June  « 


INDUS 'TRIAL  FEEDIl^IG  AID  - 
■"    OFFERED  BY  FOOD  AGENCY  ■ 

War  plants  that  want  to  install  some 
.kind  of  .food- service  or  improve  those 
they  already  have:: may- request  the  Office 
of  Distribution,  VvFA  for  the  advice  of 
an  industrial  feeding  specialist# 
.These  specialists  have  ha'd  practical 
experience  and.  will  mak6  a"  study  of  the 
existing  conditions  at  the  war  plant 
and  recomiriend  the  type  of  service  or 
changes 'that .will  meet  local  ccnditionsf 
Som.e  of  the  plants  need  cafeterias,  i 
while  stationary  lunch  stands,  mobile 
units  or  packed  lunches  prove  more  sat- 
isfactory in  other  cases* 

In  addition  to  providing  an  advisory 
service,  the  Office  of  Distribution 
specialists  will  help  on  food  ration- 
ing problem^s,  mienus,  and  layouts  of 
cafeterias.     These  specialists  have  been 
trained  to  help  war  plants  organize  ef- 
ficient, speedy  food  services t  Lffici- 
ent  war  plant  feeding  centers  have  cut 
down  absenteeism  and  employment  turn- 
over-.   'By  improving  the  health  and 
morale  of  war  workers,  production 
is  'increased. 
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FPuESH  PRODUCE  BUYS 

Los  Angeles  Y.holssale  M-^rkots;  Vegetab- 
les  reasoiiable  in  price  includo  boats, 
chard,  kale,  spinach,  mustard  greens, 
turnips,  rutabagas,  lettuce  and  squash. 
Asparagus  is  in  lighter  supply  on 
account  of  the  cool  weather  and  the 
price  has  advanced.    Supplies  of  old 
crop  potatoes  are  nov/  light,  but  ship- 
nents  of  new  potatoes  are  adequate, 
ilodorate  receipts  of  celery,  cabbage, 
caulifio-wer  and  tomatoes  arc  arriving. 
The  njw  crop  onions  are  increasing 
and  the  v/holesale  prices  hi-.ve  dropped. 
Rhubarb  is  still  in  adequate  supply. 

Receipts  of  Navel  oranges  hav-j  fallen 
off.     Grapefruit  is  not  as  plentiful 
and  tne  price  is  gradually  advancing. 
Lemons  and  avocadojs  .are  plentiful. 
Strawberry  r^ceip.ts  are  light,  moving 
rapidly  at  the  ceiling  price  estab- 
lished.   

San  Francisco  Tjholesale  .M&rkets;  Arti- 
choke  s ,  as  para  gu  s  and  green  pecs  con- 
tinue among  the  best  buys  on  the  fresh 
produce  market.     Heavy  receipts  of  let- 
tuce during  the  past  week  have  re-, 
suited  in  lower  prices  on  this  vegetable. 
Italian  and  sumirier  squash  from  the  ■ 
Imperial  Valley  are  in  moderate  supply 
and' prices  are  declining.  Tomatoes, 
spinach,  cauliflower  and  carrots  have 
advanced  in  price. 

Oranges,  grapefruit  and  t?ie  larger  sized 
lemons  advanced  the  first  of  the  month 
when  nev^r  ceilings  became  effective.  All 
these  fruits  are  of  good  quality. 
Strawberry  shipments  are  increasingv  A 
few  eai'ly  variety  cherries  are  also 
being  marketed. 

Portland  TJholesale  Markets:  Aspara- 
gus,  rhubrrb  and  spinach  continue  in 
liberal  supply  and  reasonable  in  price. 
Local  onions  are  just  about  clerned'  up 
and  additional  supplies  are  now  coming 
from  Texas  and  California.  Carrots, 
beets,  turnips.,  peas  and  new  potatoes 
are  plentiful  with  prices  billow  boil- 
ing. 
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YilAR  FOOD  ORDER  NO.  1  AMENDED 

Vitamins  normally  present  in  all  in- 
gredients used  in  making  white  bread 
may  be  counted  by  commercial  bakers  in 
meeting  requirements  of  War  Food  Order 
No.  1  (formerly  FDO  1),  undor  amend- 
ment 1  issued  by  the  ViFA  and  effective 
May  1. 

Also  effective  May  1,  the  enrichment 
requirements  applicable  to  all  white 
bread  will  apply  to  white  rolls.  The 
amendment  does  not  require  the  enrich- 
ment of  yeast-raised  sweet  rolls  and 
doughnuts.     The  enrichment  provisions 
were  part  of  a  previous  am.endment 
(No.  5)  but  the  effective  date  was 
deferred  because  of  a  shortage  of  niacin. 

-o-  . 

BUTTER  FOR  Y.AR  NEEDS  ^ 

The  "l^ar  Food  Administration  announced  I 

that  40  percent  of  .May  and  50  percent  I 

of  Juno  butter  production  will  be  re-  ■ 

served  for  direct  war  uses*    .  ..  I 

This  action,  included  in  War  Food  .Order" 
2#1,  carries  out  the  plan  for  the  armed 
forces  and  other  government  war  agencies 
to  buy  enough  butter  during  the  heavy 
producing  summer  months  to  meet  needs 
through  the  following  winter  so  that 
civilians  will  receive  a  fairly  steady 
supply  throughout  the  year.  Production 
normally  reaches  a  seasonal  peak  in 
June  when  it  is  double  the  production 
in  the  lowest ' producing  v/inter  m^onth. 

About  85  percent  of  the  butter  reserved 
for  government  agencies  in  1944  rep- 
resenting about  17  percent  of  the  total 
annual  production  of  creamery  butter 
will  go  to  w?r  needs.     The  other  15  per- 
cent-or  3  percent  of  the  annu?.  1  produc- 
tion-v/ill  be  purchased  by  the  V/FA  to 
f^ill  lend-lease,  territorial  and  Red 
Cross  allocations  for  the  next  twelve 
months • 

Because  more  butter  for  civilians  will 
be  available  the  next  month  or  so,  point 
values  on  butter  hrve  been  lowered. 
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HCiviEMKERS  IF  HAVi^AII 
Fii'CS'FOOD"  RES  TRICTIONS 

Sinde  the'  at'ta'ck  on  Pearl  Harbor, 
homeindkers'  in'Hai\rkii  have  had  to  face 
a  nufcber  "  of  ""thG  'same  wartime  food  pro- 
b  lems "  that '  c ofi^ume r s  '  ha  vo  on  the  ma  iri- 
land»'  '  Oh  December'  8,  the  stores 
closed'  to  take  inventory  and  go  on  a 
wartime  "basis.     By  December  10  the 
stores  had  re-opened, -but  hom.emakers 
h-f:d  to  staM' in  lines  for  hours'  in 
oi''de  r  1 0  ge  t '  the  ir  f  o  o  d  •  supp  lie  s'  •  And 
thdy;  ha  d '  to  use  "the  food  they  ■  we  re  -able 
to  buy* ■'to ■••the  bes't"  advantage V-  • 

Althottjgh  ration  bpol:s "  are  not  used  in 
Katvaii,  there  ha"^~'  b'ee"n'  pficc  control  to 
prevent  any  spira  l ing  "  of  'prices  •  - 

One  of  the  hain  chaii>_es'  since  the  war 
■  is'  that  home ifiakers  purchase  'food  at 
one  gr(5bery  store'  instead  bf -.shopping 
around' be "fcvve en'  Store's'*  "' 'Iliis 'V\;'ay  the 
s torekeu'per  is  able  to  look  after-  his 
customers,  and  the  customer  is  con- 
fide iit"  that  the  grocer  Vvdll-^lcok'  out 
for  her  ini^eres-fcfe.      '  '•. 

In  prc-jPearl  Harbor  days',  f ish''was  ctn- 
importr.nt  part  *of  Ha\7aiiaiT  diets    -'  iif  tor 
the  attaok  "■tishir^g  baa  ts-  ' could  not  gb- 
out  and 'no  "fishing  was'a  I'iowe'd  from-  the 
shore*    'For  a  yerr  after  the  war,  the' 
lack  of  fish  wa-s--  a'  great'  hardship.-- 

Hawaiian  h om^e makers  have'  plenty  of^  pin-= 
e apple  and'  sugar  because 'the' 'is lands" 
are  big  producers'-  of  thiise-  •fcwO  "f  oo"dS'»'- 
3ut  the  -pe op ler '  oh  the-  Islands  a're  no'-vv' 
growing  an  increasing  vr.ri'ety •'of'-'Veg- 
etables  in  their  home  gardens.'   '-jhoy  ■ 
are  fortunate  in  having  fertile  soil, 
and  a  climate  v,rhich  enables  many  -  -veg- 
etables to  -mature  in  abo-at  six  weeks* 
Also,  -there  are  plenty  of  wild  guavds' 
and  papayas  to  be  pickodf 

The  homemakers  on  the  Islands  had  to 
face  mr.ny  hardships  t.t  the  beginning  ' 
of  the  Y/ar,  and  they  deserve  adm.iration 
for  thoir  efforts  to  get  along  so  v/ell 
on  v/hat  v/as  available. 


FOOD  CONSERVATIO-N  STUDIED 
AT  STEPHENS  COLLEGE',  MISSOURI 

Food  conservation  is  a  necessary  mea- 
sure to  increase  our  wartime  food  sup- 
plies*    School  children  are-  learning 
to  eat  all  of  their  food  before  going 
out  to  play.     Homemakers  are  more  care- 
ful in  buying  and  preparing  food.  And 
servicemxen  are  asked  to  eat  all  the  food 
they  take.     In  line  with  this  conserva- 
tion program,  the  girls  at  Stephens 
CbTlege,  Columbia^  Missouri  are  reduc- 
ing food  waste  in  the  campus  dining 
ha  1 1  s  .    '        •  ■ 

First  they  obtained  facts  on  the  airfount 
of  food  vrasted  on^'the'  campus  by  the-  ■■ 
2,000  girls  enrolled.  '  -Six  girls  re* 
corded  the  food  brought  back  to  the 
kitchen  from  the  various  dining  rooms-. 
The  math' club  prepared  statistics -on  •  - 
these  reports  and  posted  them  on  the  •••' 
bulletin  baard.  '   The  girls  were  alsa- ■ 
inform.ed  as^  to  the  progress  Of  the '  cam- 
paign by'daily  repor ts-" -'over  ■  the-  oa'mpu^ 
radio  station.  ■'•  '  "'  ■  ''•"• 

Food  waste  was  checked- for  seven- days 
preceding  a  campaign"  to'  organize  a 
Clean  Plate  club  on  the  campus.     It  was 
a;lso  checked  for'  four  days  during  the 
campaign  and  now  tentative  pluns  call 
for  "checking  v\ri thou t"  notice"  one  day  a 
week  during  the  remainder  of  the  col- 
lege 3'ear;        '-       '-       '  '• 

During  the  week- bef -Ore  the  ■  Clean  Plate 
campaign  was  scheduled  to  begin,  the 
food  Y/aste  on  -the  plates  was  scraped 
i nt  0  a  b  i  g  ■  o  o h t a  i ne  r- '-  a  nd  we  i'ghe  d  ♦  It 
amounted  to  14  percent- of"  the  food  ser- 
ved to  the  students.    During  the-  week 
that  the  Clean  Plate  club  was  publici- 
zed^ the'-  plate' Y\raste--€im6unted  to  less 
than  10  peroent'-of  the' '  f  oo d  serve d. 

The  campaign  was  a IsQ.  played  up  Y^rith  an 
article  in  the  college  paper  and  by 
posters  on  the  campus.  '  During  the  week-, 
speakers  pointed  out"  the  amount  of  nat- 
ional, food  Y/aste  and  hoY^r  conservation 
could  be  pra'ct iced*    These  talks' -ivere 
given  in  tha,  19  dormitories,  'to  all 
s  or  or  i  tie's  'and  to  group  me  e  •ting's. 
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"^ILD  GREENS  BEST 
../■^RIKG  SPRIHG.-mOK.THS;  _  y. 

Spring  is  the  season  for  g;?.thoring 
.tender  yptiiig'-wild  greeny  for  a  salad  .. 
or  Hot:  dish.  ■   The  more  familiar  wild' 
gr e e ns  are  dd nde  1  ion j iajjib,--*  s -  .qua rjb@rs, 
planta  in,  poke  ,  pur  s  lane /.  wild    .  ..  ,[ 
rciiicory,,  dock  and^  sorrell  ,(kin  to. 

.-dock,)..  .  _  ■.    .    .  .  ,  _  . 


REASONS  IHY  liHi^AT 
RATION  POINTS  CHANGED 

Point  values  are  changed  upwards  or 
dovrawards  by  OPA  whenever  the  supply 
of  an  itera- warrants  any  correction. 
In  the  case  of  pork,  marketing  of 

■  _^h6gs  has  continued  higher  than  is 

usual  for  this  time  of  year*  Lamb, 
veal  and  mutton  have  also  been  made 
point-free ' because  of  the  good  supply. 
In  addition,  drought,  ha^  dried  up 
range  and  pasture  lands-  in  some  of  the 
,  producing  areas  and  ..supplies  of  feed 
^  are  'tight.     The  ration  change  will 
give  the  grov^ers  more  freedom  in  the 
marketing  of  lamb,,  sheep  and  calves 
and  will  allow  them  to  balance  their 
'  livestock  with  feed  sup,plies. 

It  was  not  advisa-ble  .to:  give  beef  ...  , 
roasts  and  steaks  a  point  value  of  zero 
because  supplies-  coming  to  market  of 
these  cuts  were  not  large  enough  to 
permit  any  point  lower ixig  at  this  time. 

In  ■  connection  with.  the.  ration  changes, 
"life  r  Fo  b  d  Admi  ni s  t r at  or  Ma  r  v in  Jo  ne  s 
said,  ''It- must  be- pointed  out  that  a 
food  supply  is  tei-nporary  and  must  be 
constantly  replenished.    As  soon  as 
food  is  produced, 'it  commences  to  dis- 
appear and  is  used  up.     Tae  YiFA  is 

■  currently  buying  for  .war  needs  25.  .to 
35  million  pounds  of  pork  each  week, 
and  40  percent  of  the  major  cuts  of 
"beef  are  being  set.  aside  for  our 
armed  forces.    A  great  majority  of  the 
food  is  consumed'  within  a  year  from 

;  the  time  it  is  produ,ced»  .  Having 
plenty  now  does  nO't  necessarily  mean 
having  planty  later. " 

Too  many  peopley  he  said,  are  prone  to 
take  the  food  supply  for  granted.  "It 
.will  be  even  harder  to  meet  our  needs 
this'  year  than  last  year*  .  Spring 
plantings  have  been  delayed  by  unseason 
able  wea'ther  and  ■  too  much  .  rain.  There 
are  not  as  many  people  on  farms  as  be- 
fore" the  war      Many  young  men  have  gone 
into  the-  armed  forces  or  have. been 
attracted  by  the  higher  pay  and  shorter 
working  hours  of  factories.    Farm  mach- 
inery is  wearing,  out  and-  it  is  impos- 
sible to  get  all  the  farm  machinery 
needed  and  to  replace  men  who  have  left 
the  farm." 


These  youhg  green  leaves  contain  iron, 
.Vitamn  A  and  tv>rd  of  the  B  vitamins,., 
niacin  and  thiamine.     The  uninitiated 
can  easily  learn  to  identify  v;ild  . 
greens,  so  trke  a  paper  sack  and, a'  . 
pair  of  sharp  scissors  or  knife  along 
on  the  next  trek  to  the  v/oods .  and, ., , 
qollect  a  supply. 

Vvil'd  greens  should  be  -cared  for  in 'a' 
similr.r  xvay  to  those  f  re.s^h  _,f  rom  the 
home  gardens.     Ihey  shou.ld..be  washed 
through  several'- waters  .  :  Gars-ful 
..lifting  out-  of  each  water .  sho.uld 
.clean  the" 'sand  off  tho.roughly.  Then 
cover  the'  greens  v^rith  a  .damp.. towel 
and  set  them  in  a  cool,  place  to 
crisp.     Then  they  are  ready  for  the 
saladi ' bov\rl  or  quick'  steam,  bath.. 

Those  who  can »t  go  hunting  y/ild  greens 
will  find'  a  good  Variety  of  .greens  on 
the'  market  now  from-  which  to  .make  a 
choice.    Available  on  many  v/estern 
markets  are  lettuce,  cabbage,  beet 
tops,  spinach,  kale,  endive,  collards, 
parsley,  turnip  and  mustard  greens. 

Other  garden  varieties,  less  know  in- 
clude Florence  fennel,.- Sv«riss  .  cha.rd, 
Hanover  salad,  rape  salad;  and, 
Chinese  cabbage. 

Greens  as  a  famdiy  are-. .not  only  a  ' 
spring  tonic,  but  a  valuable  part 
of  the  regular  diet..  •  •  :. 

-.'  -   ..  , . 
FOOD  VALUE.  FROM."         ;     ,  ;■'■■ 
■  "  •■-•LEFT-GVSRS    .  '  '    '  ''  .'  ' 

1.  Bake  left-oyer .vegetables  in  cream  '  - 
'  sauce  9         »     ■  ;    .  '  -  '■ 

2.  Combine,  bits  of  ^-vegetables  in  meat 
patt.ies . 

3.  Use  left-overs  promptlyt 
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U.  S.  DEPARTMENT  OF  AGRlCUUUHt  I 


A  Service 
To  Food  Editors  of  Western  Dailies 


San  Francisco,  California 


.  ■  Hay  15,  19^4 


GARDEN  DIARY  PROVIDES 
"HOW  !1UGH"  ANSITERS 

The  beginner  at  gardening  who  hopes 
to  improve  or  learn  from  experience 
should  keep  books  on  his  planting 
operations.  .  The  "how  much"  questions 
about  space  to  plant,  fertilizer  to 
use,  seeds  to  buy  and  time  to  spend 
are  primary  factors  to  consider  in  ^-  , 
gardening. 

The  space  devoted  to  each  product  de-. 
pends  upon  the  average  yield  harvested 
from  a  certain  space,  ho?r  well  the 
family  likeS'  the  produce.,  and  whether 
some  v/ill  be  canned  in  addition  to 
that  used  fresh.    The  date  of  maturit^r 
must  be  considered-  depending  on  the 
nmiber  of  family  m.embers  v/ho  will  b^ 
on  hand  to  eat  the  food  and  to. help 
can  it.  .  A  succession  of  varieties  or 
of  plantings  will  give . a  longer  period 
of  harvest  from  the.  -same,  total,  amount  ' 
planted  and  more .choice  from  which  to' 
select  for  canning...-  ... 


^JUIIE  PLENTIFUL  FOODS 

LISTED  FOR  WESTERN  STATES 

Four  .foods  that  will  be  available  in 
especially  plentiful  supply  throughout 
the  v/estern  states  during- -the  month  of 
June  include  eggs,  new  eirop  potatoes, 
canned  peas  and  canned  green  and  wax 
beans.  — .  ■ 

Also  in  good  supply  will  be  frozen 
vegetables,   (including  frozen  baked  • 
beans).,  peanut  butter,  citrus  marmalade, 
raisins  and  dried  prunes,  dry  mix  and 
dehydrated  soups,  soya  flour  (grits 
and  flakes.),  wheat  flour  and  bread, 
m.acarorii,  spaghetti,  noodles,  oatmeal, 
and  TjQ  breakfast  foods. 

Substantial  supplies  of  fresh  vegeta"-r- 
bles  that  will  be  available  include 
peas,  new' crop  onionsj  lettuce,-  carrots, 
beets  and  artichokes.    There'  will  be 
good  receipts  of  green  corn' from-' Galif-- 
ornia.    .In  'the  -  fruit  line,  -there  will 
be -increasing  supplies  of  cherries, 
Valencia  oranges-  and  lemons  from  ■'  •  - 
California, 


FRESH  PRODUCE  BUYS 


CINNAMON  LEADS  SPICE  LIST 


Portland  Wholesale  Markets;    The  peak 
of  the  av'3paragus  season  has  been  reach- 
ed, and  homemakers  who  wish  to  home  can 
asparagus  should  do  so  during  the  next 
two  weeks.    The  quality  is  good  this 
season;   and  current  costs  are  reasonable. 
The  wholesale  market  is  also  well  sup- 
plied with  spinach  and  Swiss  chard. 
Rhubarb  is  still  coming  to  market  in 
liberal  quantities  and  the  quality  is 
excellent.    Other  recommended  buys  are 
avocados,  bunched  vegetables,  new  po- 
tatoes, lettuce  and  new  crop  onions. 
Peas  are  in  moderate  suppler  though  the 
prices  are  fairljr  high.  Increasing 
supplies  of  tomatoes  are  c.oming  from 
Texas.  ,      .  , 

Oranges  are  in  moderate  supply  v/ith 
only  som.e  of  the  small  sizes  soiling 
below  ceijing  prices..    Limes  from  Mexico 
are  in  liberal  supply. 

San  Francisco  I'Tholesale  Markets:  Best 
buys  on  the  vegetable  market  this  week 
are  artichokes  and  asparagus.  Articho- 
kes are  wholesaling  at  the  -lowest .price 
in  a  year  and  the  quality  is  generally 
good.    Prices  have  declined  slightly  on 
squash,  carrots  and  cabbage.    New  crop 
onions  are  increasing  in  sujoply.  Green 
corn  is  available  from  the  .^oachella 
■Valley  and  from  Texas,- but  prices  are 
high.    ■  . 

Citrus  fruits  are  in  moderate  supply. 
Stra\Arberries  are  increasing,  but-  selling 
quickly  at  the  ceiling  price.  Cherries 
•are' now  more  liberal  and  of ferings^  v/ill 
be  heavier  in  another  ?jeek  or  so..  -. 

Los  An.p;eles  Wholesale-  Markets;  ;  Aspara- 
gus prices  are  .dropping- as  the  supply 
increases.    Other  recommended  buys-,, in- 
clude white  summer  and  Italian  squash, 
artichokes,  carrots, -new  crop^ onions, 
beets,  turnips,  chard,  kalej.  epinach 
and  mustard  greens.    Lettuce  is  in 
-adequate  supply  with  the  price  slightly 
lower.    Vegetables  in  moderate  supply 
include  new  crop  potatoes  and  peas. 
Avocados  and  lemons  are  plentiful. 
Strawberries  are  not  adequate  for  demand. 

-o- 


According  to  a  recent  spice  survey  v>rhich 
includes  1500  families,  homemakers  are 
learning  to  make  their  limited  spice 
supplies  go  farther.    Although  in  short 
supply,  cinnamon  still  leads  the  pre- 
ferred list,  with  nutmeg  a  close  second. 
Paprika,  cloves,  allspice  and  ginger 
were  runners  up. 

The  war  has  made  homemakers  more  con- 
scious of  the  less  known  varieties  such 
as  oregano  and  cumin.    The  survey  also 
indicated  a  rise  in  popularity  of  chili 
powder,  poultry  seasoning,  celery  salt, 
and  curry  powder.    Homemakers  are  rea- 
lising that  spices  can  give  the  cheaper 
cuts  of  neat  more  taste  appeal.  And 
thoy  are  also  using  spices  in  packing 
lunches  for  the  family  working  in  war 
plants c 

)       .  ■  ■ 

Children's  tastes  on  spiced  foods  were 
surveyd  and  spaghetti  v;ith  tomato  sauce 
came  out  a  ?/inner..   Other  favorites  were 
gingerbread,  frankfurters  or  baked  beans 
vdth  catsup  or  chili  sauce,  baked 
custard  vdth  nutmeg,  molasses  cookies 
and  Brown  Betty. 

'    .  -0- 

BRITAIN  HAS  WAR  MODEL  CAKE 

Cake  is  a  luxury  in  the. menu,  of  any 
nation  at  v/ar,  and  England  is  no  excep- 
tion to  the  rule..   However,  England  has 
managed  so  that  each  civiliarx  can  buy 
about  a  pound  of  cake  every  week. . . 
plain-  or  sponge  cake,  buns  or  scones. 
The-: British  call,  their  cake,  "austerity 
model  cake".  -While  it  is  not  rationed 
to: civilians, :  the  government  exercises 
considerable  control  in  rationing  in- 
.gredi-ents  to  cake  makers  and  fixing 
:  ceiling,  prices..    Quantities  of  ingredi- 
ents determine  a  fixed  quality  too. 
There  is  much  less-  fat  available,  about 
one  half  the  amount  of  sugar.  Dried 
fruit  supplies  are  about  one  half  those 
of  pre-war  days,,  and  dates  and  figs  re- 
place the  cui'rants  and  raisins  so  pop- 
ular with  Englishmen,    Bakers  and  con- 
fectioners are  not  allowed  to  put  any 
icing  on  cake,  nor  are  there  any  cream 
or  jelly  twirls  on  top. 
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SUGAR  GOES  TO  WAR 

IK,  BATTLE  DRESS  .  , 

Sugar  has  gone  to  war. 

After  Pearl  Harbor,"  submarines  along 
'  the  Atlantic  coast  picked  off  sugar- 
'carrying  ships  and  prevented  other 
ships  from  moving  "and  thus  reduced  the 
supply.    The  Philippines,  which  fur- 
nished aboiit,  15.  percent  of  our  sugar, 
■were  in-  Japanese-  hands.    That  reduced  • 
the  euo^jlj?"  still  more.    Later,  vfhen  the 
Nav3-  got  the  submarine  situation  under 
cor.trol,-  and  shipyards    began  to  be 
geared  to  action  and  mammoth  production, 
the  'var  reached  into  the  national  sugar 
bowl  and  abstracted  huge  quantities  of 
sugar.. not  for  candy  bars  in  overseas 
'•canteens,  nor  for  Array  K  rations. . .but 
for  other  and  vital  war  needs. 

♦ 

Sugar  pours'  into  industrial  plants  in 
tons.    Nearly  every  necessary  war  com- 
'  modity  needs  s"ug&:r  dn  some  form.  In 
^  19^1' and  194-2,'  Invert  sugarcane  m.olas- 
ses,  from  v/hich  no.  sugar  has  been  ex- 
tracted, began  to  be  used  in  the  manu- 
facture of  industrial  alcohol.  The 
industrial  alcohol  program  alone  will 
curtail  our'  sugar  supplies  by  1,000,:000- 
tons  this  year.    This-  is  almost  20  per- 
cent of  the  amount  of  sugar  consumed  b^'' 
civilians  in  19A3.    The  use  of  this 
sugar,  however,  will  mean  the  saving  of 
about  66,000,000  bushels  of  .corn  for 
vitally-needed  war  products  and  for  r 
livestock  feed.  ■ 

Perhaps  the  most  important  product  in 
which  industrial  alcohol  is.  used,  is 

;,the  manufacture  of  synthetic  rubSer. 

"Synthetic  rubber  moves  armies,  is  an 
integral  part  of '  home  front  manufacture. 
Synthetic  rubber  is  part  of  a  farmer's 
•  necessary  equipment,  supplies  civilianr 
with  tires  and  inner  tubes,  and  a  sub- 
stitute for  natural  rubber  in  thousands 
of  consumer  products. 

Som.e  sugar  is  used  in  almost  every  bomb 
that  is  dropped 'over  Germany.  Sugar, 
"la  the  industrial  alcohol  transition, 
is  used  in  the  manufacture  of  explosives. 
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MAY  CROP  REPORT 

LISTS  19U  PROSPECTS 

Recent  rains  have  both  helped  and  hin- 
dered the  food  supply  outlook,  accord- 
ing" to'  the  May  crop  report  of  the  U.  S. 
Bureau  of  Agricultural  Economics.  In 
the  western  half  of  the  country,  wide- 
spread rainfall  has  improved  prospects 
for  crops,-  pastures  and  ranges.    In  the 
eastern  part  of  the  country,  rains  have 
been  favorable  for  hay  crops  and  pas- 
tures but  have  interfered  with  spring 
^work  and  made  some  farmers  change  their 
cropping  plans. 

In  the  central  area,  the  rains  and  cold 
we  a  ther  threaten  to  reduce  the  total 
acreage  of  crops  that  can  be  planted. 
As  a  whole,  farmers  appear  to  have  fini- 
shed less  of  their  spring  work  than  in 
any  season  in  many  years.    The  acreage 
planted  to  the  various  crops  v^ill  depend 
more  on  the  weather  and  on  when  farmers 
can  get  into  the  fields'  than  on  earlier 
plans 

A  good  hay  :crop  is  expected  in  practic- 
ally all  states.  A.  g;ood  crop  is  im.por- 
tant  because  of  the.  record  number  of 
cattle  on  the  farms.  'The  late  start  of 
new  grass  has  exhausted  reserves  of  hay 
on  many  farms."   "  '    ^  - 

Fruit'  crops  for  the  country  as  a  whole 
seem  better  than  average  for  this  time 
of  year.    There  is  still  danger  from 
late  frosts  in  northern  states.  Vege- 
table crops  for  canning  and  processing 
have  been  affected  locally  by  unfavor- 
able planting  conditions.    The  acreages 
of  these  crops  are  still  uncertain. 
Vegetables  grown  for  market  show  rather 
general  increases.    A  record  of  tonnage 
of  spring  season  commercial  truck  crops 
was  in  prospect  May  1,  despite  the  un- 
favorable weather  v/hich  lowered  the 
earlier  indicated  yields  per  acre. 

The  spring  weather  has  been  generally 
favorable  for  citrus  crops,  and  growers 
expect  crops  at  least  as  large  as  last 
year 's -record,  production.    Milk  produc- 
tion is  slightly  lower  than  April  194-3 
due  to  delayed  pastures. 
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■WESTERN  REGION  FOOD  SUGGESTION  NO.  /^B 

"  ^        MBkT  SELECTION  ANB  COOKING  . 

With  many  meats  polnVfree  ' now,  there  has  been  a,  great  demand  for  the  more 
familiar  and  choice  outs  of  i^eat.    There  is  no  difference  of  food  value  in  the 
various  cuts  of  meat,.-  and  the  homemaker  will  practice' ecanomy  and  provide  variety 
in  her  menus  by  learning  to  choose  wisely  from' the  many,  less-demanded  meat  parts. 

Supply  and  Demand' Govern  Meat  Prices;    Because  of  the  uneven  consumer  demand, 
s.hopp,srs  have  made  the  more  familiar  cuts  "more  expensive  while  the  other  cuts.,. 
ful3-y  as  hUtritious. ,  ..go  begging.    Many  of  the  less  demanded  cuts,  can  be  roasted 
or  broiled- and  they  are  good  for  braising''~and  cooking  in  water, 

in  lamb,  -  the-' leg,  the  loin  and  rib  chops  make  up  only  two-thirds  of  the  carcass. 
Consumer  demand  is  short  for  neck,  breast,  shank  and. shoulder  cuts  of  lamb. 

The  popular  beef  cuts  are  rib,  chuck  and  round  roasts  and  stedks.    These  add  up 
to  75  percent  of  the,  carcass  and  are  rationed  at  present.    The  beef  flank,  plate, 
brisket  and  neck  must  be  classed,  as  less  popular  cuts  because  of  higher  purchas- 
ing power'- for  the  choicer  cilts.    Those  families  who  like  their 'ine at  to  be  beef 
might  give  these  less  known  and  uhrationed  cuts  f urther .GOJisideration 

In.,  the  pork  cai'cass,  the  center  cut  loin  chops,  .roast,  center  *  cut  ham  slices, 
neck  bone,  bacon  'and  spareribs  are  the  most  popular.  -  After. a  portion  of  the 
hog  goes  to  lard,  there  is  still  about  25  percent  of.  the  carcass  left.  Most" 
fresh  pork  cuts  are  now  plentiful.  .  ■  .  .  •        "  !' 

Proper  Cooking  Methods:   .Use  a  dry  heat  for  tender  cuts.and. mbikt  heat  for  the 
less-tender  cuts. .  Always  cook' meat  at  low  temperature.    jThis-  rule' holds  true 
for  roastfihg,  bi*oiling,  panbroiling,  braising  "or  copklng  'i^  'mni'ev.    With  a  low  • 
heat,— there- is-  les.s  shrinkage;  the  meat  keeps  it' natural  flavor,-  will  be  tender 
and.jjuicjrs-  -"'   '    '    ^  ^  •  ^ 

...  Lamb  Curry  With  Rice  ..    .        .v.  ■  ■■"  " 

2  pounds  Lamb  bireast,  -  shai^  or- shoiilder  ;  cup  diced  celery 

2  teaspoQhs  'salt'    ■        ;  2  tablespoons  flour 

1  clove  garlic  .    .  ,       ...v.  '  -  ,. /.":^  1  lair ge  tart  apple 

,  .  I ---"^'^ /  ".V ..      '  Cooked  rice  '] 

Cut  lean  meat  into 'l^-inch  cubs s,  "  Cover,  with  water."/'  Add  salt'.    Bring  to  a  boil 
and  simmer  .about  one  hour.:.  :Brown  diced^  fat  trimmings., in.  a  skillet; to  fat  add 
gr.rli.c  and  . celery.    Cook  about  five  minutes.    Then  stir  .in- flour  mixed  . with  curry 
powdor.  .  Add  ciu'ry  mi^^ture;:  and  chopped  apple  to  lamb.    Season  to  taste  and  simmer 
about,,2Q- minutes,.'  Serve  curry -in  a  ring  .of  boiled  rice  or  over  rice, 

:  '■  .•.'  ',  •Individual  Veal  Loaves 

1  pound  ground  veal  '  -ro^-' ■'-      2  teaspoons  .salt 

1  pound  ground  pork        „  r.. '  '    '.'..  "i  teaspoon  pepper,  dash  paprika 

1  can  chicken  soup  ■  I  i     ■  •i.---'"     1,  t'a.ble spoon  onion  juice 

1  cup  quick  cooking  batrrje.al,    '  ■        ,      ,.. :  m/^  :      I  'egg  " 

Combine  ingredients  and  mix  -well»    Make  into  eight  individual  patties  and  pack 
in  loaf  pan.    Sprinkle  with  paprika.    Bake  in  a  moderate  oven  for  1^  hours. 
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OPTIONS  ARE  BACK  .....    •  •.. 

■ON  PLENTIFUL  LIST, 

Onions,  a  rare  article  on  the  nation's 
vegetable  counters  a  few  months  ago, 
are  no¥/  one  of  the  plentiful  foods. 
The  reason' :f or.  the  current  supply  is 
the  heavy  production  of  spring  and  early 
summer- onions.    The  Texas  acreage  of 
onions  was  increased'  from  last  year's 
28,000  acres  to  70,600  acres  this  year. 
California  jumped  its  acreage  up  to 
approximately  2,200  this  year  compared 
to  1,350  acres  in  194-3.  Additional 
production  in  other  states  will  make 
the  increase  about  50  percent. 

Homemakers  are  urged  to  use  a  lot  of 
these  onions  during  the  next  few  weeks 
because  this  spring  crop  cannot  be  stor- 
ed for  long  periods  of  time  and  is  not 
suitable  for  dehydration.    The, principal 
varieties  will  be  the  yellow  Bermuda 
and  the  crystal  white  wax.    Because  they 
are  perishable,  these  spring  onions 
should  be  purchased  in  small  lots  and 
used  irainediatGly, 


DR.  STIEBELINa  . HEADS  :.. 
■■■  USDA  NUTRITION  BUREAU 

Dr.  Hazel  K.  Stiebeling  succeeds:  Dr, 
Henry  C.  Sherman  as  chief  of  the  Bureau 
of  Hum.an  Nutrition  and  Horae  Economics 
in  the  U.  S.  Department  of  Agriculture. 
The  appointment  made  by  Secretary  of 
Agriculture ^ickard . is  effective  June  3> 
when  Dr.  Sherman  returns  to  Columbia 
University  to  resume  his  duties  as 
professor  of  chemistry, 

Dr,  Sherman  has  directed  the  research 
work  of  the  Bureau  since  March  1943. 
He  has  been  especially  interested  in 
wartime  nutritional  problems.  Dr, 
Stiebeling  came  to  the  Bureau  of  Home 
Economics  in  1930.    She  has  helped  to 
develop  techniques,  for  making  food 
consuraption  siirveys,  appraising  the 
adequacy  of  the  diets  of.  groups  of 
people  and  setting  up  practical  nutri- 
tional goals  in  'term-s'  of  every  day  foods. 
The  Bureau  has  worked  to  guide  agricult- 
ural production  in  the,  U.  S,  to  meet 
?/artine  nutritional  n^eds. 
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FRESH  PRODUCE  BUYS 

Portland  ITholesale  Market;  Spinach 
is  the  most  plentiful  and  economical 
vegetable  on  the  Portland  market.  Pro- 
duction is  about  at  the  peak  and  com- 
mercial freezers  and  canners  are  now 
processing*    The  v/eather  has  been  cool 
with  ample  rainfall  to  promote  good 
gro^thj  and  the  homemaker  will  have  lit- 
tle trouble  in  securing  young,  tender 
leaves  for  use  fresh  or  for  home  cann-' 
ing.    There  is  still  plenty  of  aspara.q:us , 
but  it  looks  now  as  though  the  season- 
will  be  shorter  than  first  expected. 
As  the  season  progresses,  asparagus 
becomes  tough  and  the  flavor  bitter. 
Prices  are  not  likely  to  be  lov/er  than 
at  present!  so  the  homemaker  ivho  plans 
to  can  asparagus  should  not  wait  too 
long.    Local  lettuce  is. starting  to 
arrive  on  the  wholesale  .market,  but  the 
California  lettuce  still  predominates 
and  may  do  so  for  another  ten  days  until 
the  local  product  is  sufficient 'to  sup- 
ply  the  demand.    Rhubarb  continues  as 
one  of  the  week's  best  buys  with  prices 
at  the  seasonal  low.    New,  potatoes .  are 
plentiful  while  the  old  crop  potatoes 
are  becoming  scarce. 

Citrus  Fruits  are  in  moderate  suppl^ri 
Avocados  are  in  ample  supply  but  higher 
in  price  than  a  week  ago..    .   ,    .    .  , 

San  Francisco  "Thole sale  Market s ?  E est 
buys  on  the  vegetable  market  this  iveek 
include  onions,  artichokes,  asparagus, 
2^^ii]^:2J^y _X9Il^j-J^  and  peas.    All  are~Tn 
liberal  supply  and  generally  of  good 
quality.    Prices  have  declined  on^ 
carrots  9  cabba/2:e,  new  potatoes  and  . .; 
squash  during-  the  week  and  these  vege- 
table q  are  now  in  the  moderate  price 
group.    Tomatoes  are  still  rather  high, 
but  the  supplies  are  gradually  increas- 
ing and  the  price  has  dropped  slightly. 

Among  the  fruits,  cherries ■ arp  avail- 
able in  greater  supply  and  :prices  -are 
lower.    Avocados  are  available  in  m.o- 
derate  volume.    The  season  is  about 
over  on  the  popular  Fuerte  variety  and 
the  price  is  advancing.  Strawberry 
receipts  are  at  the  peak  and  stiTlTfar 
from  sufficient  to  meet  the  demand. 


Oranges  remain  at  ceiling  prices  except' 
on  the  small  sizes.    Grapefruit  is 
selling  at  about  the  ceiling  price. 
Lemons  have  also  advanced  slightly, 

Los  Angeles  Yifholesal^e  Marl^et :  Reason- 
ably  priced  vegetables  include  new  crop 
onions,  asparagus, white  summer  and 
Italian  squash,  artichokes,  new  pota- 
toes, spinach  and  bunched  vegetables. 
With  increased  receipts,  lettuce  and 
tomatoes  are  considerably  lower  than 
last  week.    Corn  is  in  light  supply  and 
high. 

Most  fruits  continue  in  light  supply. 
Strawberries  have  been  inadequate  to 
meet  the  demand,    Loquats  are  in  moder- 
ate supply  with  best  large  stock  rather 
high.    Orange  receipts  adequate  with 
the  best  quality  selling  at  the  ceiling. 
Lemons  and  avocados  are  plentiful  with 
prices  unchanged.    Receipts  of  cherries 
have  been  increasing  and  the  price  is 
lower  than  last  iveek, 

FOODS  IF  THE  W^S  IN  THE  IJEST 

Dried  Prunes, o . .Out  of  the  19^3  pack  of 
432  million  pounds  of  dried  prunes, 
packers  have  been  authorized  by  the  TIFA 

.  to  release  for  civilian  use  an  additio^- 
nal  12,  million  pounds  of  prunes  from  the 
-  "-set  . .aside"  quantities.     This  release, 

.  authoriaed  I.lay  10,  makes  a  total  of  2^8 
million  pounds  of  the  1943  crop  released 

.  ,i!-or..  civilian  consumption  so  far  this 
ysar..  ]    ..  .      ■   \   ; "  ■ 

Eggs, . .  ..Shipm.onts  of  fresh  shell  eggs 
are  still  heavy.    The  wholesale  price- 
in  most  areas  shows  no  material  change. 
.Egg  purchases  should  be  encouraged 
because  storage  space  continues  limited, 

•  Carrots. .A  steady  supply  of  carrots 
are  moving,  jfrom  Arizona,  California 

•  and  Texas.    At  this  time  of  the  year, 
more-  carrots  are  being' piit  on  the  comm- 
ercial market  topped.    There  "is  no- 
difference  in  food  value  and  freshness 
betv/een  the  bunched  carrots  and  those 
without  tops.    The  topped  carrots,  in 
fact,  keep  longer  and  can  be  stored 
and  shipped  more  easily, 

(continued  on  Page  4) 
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nom  GARDENS  CONTRIBUTE'  ■ 
TO  NATION'S  FOOD  SUPPLY 


WOf^N'S  LAND  ARLiY 
•     RECRUITS  NEEDED 


'Ihddviduals  who  have  put  off  planting 
victory  , .gardens-. this  I'year  .bsciSiise  '■  t-hey 
doulSted  iip-Q ,  re%l  ?  ne^  * .f^or '  one^^WiH  "be 
"interested  - ';a  ws.-rning.n^ven^^f'^'eently. 
,by  .Wai?  .Food.  jAdra.^4i^ t-mtbi^ri^k-pviri  •  -Jidaies 
"at  a  f arm-for-victpr^y!  me-eti^gp'^  'v.- 


To  help  "bring  in  the  1.944-  wartime  crops ; 
[  SOO ,  QOO^  ,WQner^  .^9"^er  IB.  -  ye  a?  5  •  of  age  are 
'^'Tfe'eded  '  in'.  the~  vjomenV.s  -  Land .  The 
!       ;.l|,as.  a  ,.w.ar  ^priority  -  r-gitiuig  .ai^d... -ranks 
^ fb^(|  I'ecrllit *w.t^^^    WC?iTiGn  ia-thte^ -.Erns^d'  ■ 
••H-  '■^leWides  .  and  essential  ;vfari -.industries. 


^.^.^'It Is,  npt  -a  ^timSi  to.  look 'xbn^lia cent ly  . 
^'"at  t|ie,  preseiit-s-  and:  penniit'-'our  -oui^reht  ' 
suppii ;of  food;  'ta ;$fet.T'-of .r ■  '&ur' :  View  .  . 
'bf  ;  ,tke'  ."future, >^  s^id^4"df^i^^strat6-r''  Jone^. 
;  yii.^is....a.:ti^ne'  tp'/  re^         and.  j>lah''Md, . 
.".yes,  to  work  and  gweat^-sootMt' oiir'past 
'achi evementsj-  .wi  jl ,  iiot :  hava  been-"'in  ■  vain . 
Le,t ,  me  point. :  out  now^  that .-Hve'  c6ul-d-  ^I-ose 
our  present  food  suppljr  advantage  as 
■  qvii  cJcly  and  as  certaxnly  ■  a"s .^'afiy  ■  'other 
wQrthwhila,  thing,  may-jbe  -Ipst V'?- 

;  Besi'^^s..  contribut-ing  to  ..thd"  oWr-a;!!^ 
.  food',, supply,--  . every  -pound  :pf ^fpdd  ''pro^ 
duced  at;home  in^.^yi^.tot-y:  g^'rdehs-'meahs 
jiist  so  much  reli.ef-tov-over'-btirdfened 
"and; under-requippsd;  s? ail. land',- truck  lines. 

.  Rainy  spring  weather:  delayed  garden 
,^  planting..in  many  sec-tions  -  of  th^ •  country. 
*  However.,-  June  i-s  a  .favorable  "raohth  for 
,prant,ing  tomatoes,;  pepper^s,-  e"ggplaht', 
' sioap,  b.eans,.  -  lima  .bea^isif/  siammer-' greens 
and  root  crops.    In  thie.:iHarger  •gkrdens, 
there  is  still  time  for  sweet  corn, 
sauashs .-  cucum^bers-^ . -poile  . bea^hs ■  and  sV^ge- 
taMer  soybe^iis., 

City";  and., to wjq,  victory  ■  garden^,- shbuld-"''^ 
be  large  .en9u,gh--:t©  suppi:/- the --family  *'s 
needs  ..for.  ifra-sh,  vegetables  ■in-^summer 
arid,  ."fall.,^  v/i-t.b  r^-Qm.e  •t.o^.;s.par:e■"^f  or^^cah'^'" 
ning'and  .^toj-ingv  -:  A-cdprding-  to  •■'a-  cbhr^"- 
sumer  test  conducted  by  the  Komemakers^^ 
Gi41,d.  of  America j;;-.  ojje-  third'  -P^f  'the^  1^43 
victory  gar de:ns  provided,  barfely " enough"- 
produce.,  to.  mf  at  thp.j daily  fteeds  of  the  • 
family^  during  the  gr.pwing. -seasonv"  ' 


I^ast  year,,  .about.  600 ,  000  women;  ^worked  on 
.f a|*ns','  Ih "  additio,n:  to  .the  f arm  ■  wPmen'-  . 

hem s  e  lyes ... -They  yj^^o-..'  hpus-ewi vP  s ,  •  ^)us  i- 
''npss'';,ahd,  profes.sipnal  .wom.&n,irindustrial 
worker ^rtCpilpge  girls  and  teachers* -• 
S brae '  w6rfte3,  ,p ve  ni ngs  • .  or  -weekends  ;'and  * 
sPriie  "for' 'tbrea  ;mo^iths  ,gr  longer  .at.  a'  " 
stretch.  ,„  This  year  the -crop  gouls  are 
lai*  ge r , , '  ^'nd,  the  AUiaber  ^  .of .  available  me n 
vyo2^ker^  spaallGrn  j  :  ■  . 

The  amount  of  food;  .needed  .this  coming' 
y'eaf  "^  for  war.  j'pquireraents  -is  larger"  than 
eve^r; before..    Ililitary  and  •.  lend^^lease 
■requirements,  .are:  sxicla.  that.  ICFAi  set- a  side 
orders  call  for  50  percent  of -all  butter 
produced  in  June;    60  percent  of  all  the 
cheese;  50  percent  of  the  dry  whole  milk 
and  50  to  75  percent  of  the  dry  skim 
milk,  .  _  _  :     ..i;^;:;^:'-  -  ..i-'^-.v 

Armed  spryice,  and  lpnd--lease-,,  needs  - will ' 
'also,  require  l4'  ralllio|i  ^nore  -cases  of 
cD^ilmGrci.ally  .. canned.;^  and  .fruit  • 

juice^  thiiri  ,thp.  22  mi llicn- required  last 


(Notes  ■ . Fo,r  ;addi-tipnal'--jvictary  garden. ' 
matepaJU.  ^ra^^  ,the  ^WA-^  'Office-  of  Dis- 
tributipn,"  .821  Llarket;  .Street,  San'  Fran-^ 
Cisco  3.,,.  Qalif  ornia-f  or  :~the -b'oaklet,  ' 
'♦Growing  Vegetable?  J.n,  Town- hnd' City'* ' 
Localized  information  may  be  obtained 
by  ^-TTiting  the  g.tate  agricultural 
college.) 
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frbra' the., j543  pack ,s  : 


Woi^i"en/int,ef^est^^    .in  Joining  tlie-:Wom:lin''-s 
Land  Army  .s^.ould.  contact,  :this."  or^ganiza- 
tidrIfe,i*epre"sGntatiye^- who  i..s-., usually^  the" ■ 
County.  Exjtensi.pn  agent-,  or:  someone^  in- 
the  Iqpal^.goveraTicnt  empil^oym^entJ-.offidG.  ■ 
Or  , the  app)li;C.ant .  may  write  ,  to  .  thp'^:-    ■  --'^ 
Women' s  Land"  Army  supervisor  at- hPr.; 
state  agricultural  colle.ge,  or  to  the'' 
Women' s  , Land  Army,-.-U. -^^^^^  -popartment  Pf 
AgricSu^iira,  Washington  :■:  25  r-D. -C.  .■"■If-- 
a  woman"  is."18lor,viOv-er-,  ,^ha,s  igood  health  - 
and' '  can :  ai'range  time,  from  ■  iier-  ;r e gulpjr  ^-.v ;  ■ 
worlt  she"  ,4s  ^iigp.bl©>.  -      '  ■ 
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WFA  DESIGNS  FOOD  MATS 
FOR  RESTAURAITT  USB 

To  stimulate  food  conservation  in  res- 
taurants and  hotel  dining  rooms,  thf 
arti sts  of  the  ¥ar  Food;  ^^^minis traibi?)i| 
have  just,  completed  :a- set  of  designs 
for  restaurant  doilies, 

Tlje'  "mats  disp       thin .  Jack  Sprat  and  .  ■ ' 
his  fat  wife  .who    between  them  licked 
the 'platter  clean".    Other  designs  show 
a  fashionable  lady:  who  nibbles  her  lamb 

•  bqnes,.  and'  the  diner  who.  denlas  himself 
a  salad  from  which  he  knows  he  would 
only  take  the  lettuce  fringe .    These  '. : 
decorat lye  mats  will  help  spread  the 

■  pati^iotlc  motto.?'  "Order  only,  what  ■  -  i 
you  can  ^  eat ;  eat .  all,  that ,  you  order,  ^l:  I 

Iri  the  pas.$^  special  doilies  find  table  ; 
mats  were  designed  to  ;enco.urage  in-::  J:  " 
creased  consumption  of  seasonal  victory 
food  seiections  and-  the  use  of  the 
"Basic  Seven  Food'  chart...  ' 


-■•'  ■'^  CANNING  SUGAR  CHAl^GES     •■  v 

Tlie" 'Pl^A  has  modified  its  .sugar,-i*or-home 
canning  program  by  .  setting  two  peripds' 
liQ.  which  ■  the .  hora^maker  may  apply  for 
her  19i^4  canning,  allotments. ,   In  the 
first  period,  the  homemaker  ^^111  be-  ■ 
allowed  up  to  10  pounds  of  sugar  per 
person  in  addition  to... the  5.  pounds 
available  per  person  by  the  use  of  Sug^; 
ar  Stamp  ^0..  .  In  the  second  period  the:  • 
consumers  needing  more  may  obtain  ad- 
ditional sugar  p,  V  However ,  the,  ■  total 
including  the. 'amount, granted  in. the 
first  period  and  the  amount  obtained  by 
Sugar  Stamp  ^0  cannot  exceed  25  pounds 
per  person...;  .-       .:      .  .. 

To  make  application  for  the  additional  - 
sugar,  the  indiyidual  , fills  in-iand 
mails  to  the  local  Har  Price, and,  Rati 6n- 
ing  board  OPA  form  R-323  plus. /a  S{3jarer;vv 
Stamp  37  for  ea<?h . name  .lifted  :On  the  rh 
application  form..       ,  .  v,;  ;•  : 


(Foods  In  The  News  In  The  West,  Cent*) 

Poultry, .. .Poultry  producers  are  re-^ 
moving  low  egg  producing  hens  from  their 
flocks  at  this,  tim^       the  year. 
Supplies :  of  ;^.;h%n5 ;  ;bdth  Ix ve  and  dre ssed 
ai*e  iiow  increasing. 

Pi dkled - Frui t s , . . .Pi ckled ,  .spi ced  and 
•brandi%d 'fruits  wii    return  on  the 
July  processed  foods  ration  list,  in- 
stead of  the  June  list  as  was  first 
ailhouriced.    These  items  were  removed 
frdte  rationing  last  December  in  order 
to  enable  the  trade  to  dispose.-,  of 
stociks  dn-  hand  when  rationing,  began. 

:  Fr e sh  Fruit s ; . . .  Thr e e :  f  resh f r ui t s 
' appearing  f or  the '  first  time  .this  season 
on  western  markets  are  cantaloupeis  from 
■impGrial  Valley;-,,  California^  watermelons 
from  Mexico;  and  raspbsrries  from  Santa 
Xlara  Gourlty,  Oalifbrnia.    These  are 
" still  in  luxury  price  group. ^  ,  Cherries 
from  California  are  high  priced  also, 
but-  supplies  are  indreasing.' 

Lettuce,  .  i-. ''thole sale  prices  on  lettuce 
are  now  reasonable,  '  The  quality  and  • 
supplj^  of  lettuce  from  the.  Salinas  and 
Imperial  Valleys  in  Calif or.nia  and  from 
Arizona  are  good,       ■  ' '"^^ 

Butter"; . ; 'iWestern  consumer  demand  for 
buttei*  has '  diontihued  in  excess  of  sup- 
"'plie s ,  i ri "  contr aert  td  a  reduced  demand 
:  on  -  midwest  and  eas  ter n  market's , , . !  How- 
ever,' consuraer^,  are  reflecting.  inde- 
•cislon  as  to  how  many  of  their  points 

spend  for  butter  with  cheese  .and 
most  buts  of  beef  still  rationed. 

Lower  production  and  smaller  set--aside 
'requirements  have  also  res^ulted  in  a 
lesser  amount  of  butter  going  into  cold 
Storage  •  this  May  'than ; May . of . 19^3 . 

New ••  Potatoes.     .Shipmejhts  of  new.potat- 
•oes  in  the  United  States  continue  above 
■194^  shipmo'nts.    The  hew  crop  shipments 
now. 'total  l6,5'33":  .cairs  compared  'to. 
9,034  ef^J^s  last  y^ar^^%^^  .  ,  . 


fOOD  VIMf 


.'A;''ServiGe  '  '  |U.S.ij^ 

For  Food Editors  ^  of  Western  Dailies-  — 
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-■    ■  MAY  ■ -31  IS  THIRO  AITNIVERSARY 

GF  FIRST  FOOD  SHIP' 

Three  :^ears  ago  this  'Wednesday,  May  31? 
the-  British  freighter  Egyptian  Prince 
dropped  anchor  at  Tilbitry  docks,  London. 
She'  carried  "35 '9S3  cases  of  shell  eggs 
and  200,256  pounds  of  cheese  urgently 
needed  by  the' arme'd'  forces  and  people 
of  the -United  Ivingd'om.  ■ 

That  blacked-dut  vessel,  the"  Egi^-'pttan 
Prince,  was-  the  first  Lend-Lease  ship 
.to",  make  a  perilous  voyage  which  has  now 
become  routine.    Today,  three  years 
later, 'we  have  thrown" a  bridge  of  ships 
across  "the'  Atlantic  which  has  moved  more, 
than  11  million  tons  of  food  from  Amer- 
i6an  farms  to  ports  of  the  United 
Nations.    The  Eg^/pti an  Prince  Avas  loaded 
on' three  days  notice  —  its  e-^gs  brought 
from  the  Midv/est,  its  cheese  from  Wis-  . 
consin  with  record  speed,  'Railways  and 
warehouses  'cooperated,  speeding  the 
food  to  New  York ' to  be  loaded  in  time 
for  the  ship  to  meet  her 'convoy,,  - 

In  19-43  approximately  12  perce^it  ^of 
the  U,  S,  food  supply  ivas  allocated  to 
the  United  Kingdom,  Russia  and  the  other 


lend-lease  countries  —  chiefly  i'lorth 
Africa,  Greece,  •  Australia  arid  New  Zeal- 
and.   This  year  the  percentage  is  about 
11-V,  with  another  13i-  slated  to  go  to 
our-  own' armed  forces,    American  civil- 
ians will -continue  to  get  about  75 
percent  of  all  the  food  we  produce, 

Lend-lease  has  been  a  life-saver  to 
■  our -allies  and  our  friends  in  occupied 
,and  liberated"  territories'; —  the  food 
we  send  being  a  life-saver  in  literal 


truth.    A  small 


part 


of  our  ovm  product- 


ion, it  has  meant  the  difference  be- 
tween a  low-energ^r  diet,  or  even  st.ar- 
■vation,  and  the  food  necessary  to.. keep 
on  fighting.  -  '  '    ■  . 

Total  food"  shipments  since  llay  31^  "1941? 
include  some  12  billion  lbs,  of  dairy 
products,  5  billion  of  meat  (of  which 

billion  lbs,  was  pork)-,  2  billion 
lbs.  of  eggs,  2  billion  of  edible  fats  ■ 
and  oils  (mostly  lard);  799  million  lbs, 
of  -  dried  fruit,  949  beans  and  peas,  514- 
■Canned -fish,  ■  326  canned  vegetables, 
643  canned  fruit  and  juice. 


~o- 
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FRSSH  PRODUCE  BUYS 

Los  Angeles  Wholes ale  rtokets :  Lots 
of  lettuce  in,  meaning  less  of  that 
Treasury  "lettuce"  being  paid  for  it* 
Same  on  onions,  with  price  declining 
gradually and  ditto  on  tomatoes.  Or- 
anges and  grapefruit  supplies  are  light- 
er.   More  cherries  are  coming  to  market. 
Starting  to  appear  are  cantaloupes, 
watermelons,  apricots,  pineapples  and 
bananas. 

Selling  at  reasonable  prices  are  green 
onions , . beefs , • chard, • carrots ,  turnips , 
kale,  radishes,  and  spinach.  Receipts 
of  .cabbage  are  :adequate,  v/ith  prices 
"unchanged.    A  little  more  corn  has 
shown  up.    Beans  continue  light  and 
asparagus,  likewise,  is  costing  a 
little  more.  -  Peas  are  in  the  lox^er'  • 
price  brackets. 

San  Francisco  Wholesale  Markets;  Best 
buys  on  the  market  are  artichokes, 
lettuce,  asparagus  and  cabbage ,  Qusl- 
lity  of  peas  and  vspinach  is  not  as 
good  as  several  days  ago,  but  prices 
are  lower.    Celery  is  still  in  the  - 
lux-urj?"  class.    Onions  and  tomatoes  are 
in  somewhat  more  liberal  supply,  at 
prices,  slightly  lower.    Old-  po^'-^.toes 
are.  scarce  and  prices  unchanged.  •  New 
crop  potatoes  are  selling  a  notch    *  '  ; 
lower  due  to  the  new  price  •ceilings. 
Snap  beans,  and  peppers  are  more  plenti- 
ful, and  selling  at  ceilings'.     ■  ■ 

Citrus  fruits  are  about  the  same  as  last 
week,  with  small  oranges  priced  a  little 
loYj'er,    Avocado  prices  are  on  the  rise 
as  the  season  for  Fuerte  avocados  winds 
up.    Cherries  are  priced  lower  and  straw- 
berries are  selling  at  ceiling  prices. 
The  season's  first  raspberries,  young- 
berries,  cantaloupes  and  watermelons 
are  arriving  in  . limited  quantities  and 
selling  at  high  prices, 

Portland  Wholesale  Markets ;    The  north- 
western apple  season  is  nearly  over* 
It  was  under  par,  while  in  eastern  states 
the  crop  was  50  percent  below  last  yoar. 


Apple  prices  have  been  held  in  check  by 
ceiling  regulations,  and  during  the 
entire  season  no  prices  have  been  excess- 
ive.   The  markets  have  plenty  of  oranges, 
grapefruit  and  avocados.    A  few  straw- 
berries from  Louisiana  and  Tennessee 
have  shovm  up,  but  prices  are  high  and 
supply  limited,  ;a 

Asparagus  prices  have  moved  up^^ard,  while 
the  present  local  yield  is  declining. 
California  asparagus  is  arriving  to  take 
up  the  slack.    Lettuce  is  plentiful,  but 
its  quality  is  no  better  than  fair... but 
wholesale  prices  are  lower,  and  lettuce 
should  soon 'be  a  best  buy.    Fine  quality 
spinach  is  the  lowest-priced  vegetable, 
with  receipts  heavy.    Bunched  beets  and 
turnips  should  be  shovdng  up  in  quantity 
with  the  onset  of  summer  weather.  Old 
crop  tom^atoes  are  doing  a  fadeout,  but 
new  crops  are  expected  in  soon.  Toma- 
toes are  plentiful  anyhow,  .and  prices 
easy  on  the  p.o.cketbook.    Local.- peas  are 
plentiful,  but  prices  are  slightly  high-' 
er.       _  .  ■■  -• 

PASS  THE  PEAIIUTS,  PAPPY 

Bad  news  for  some  of  Tarz.an's  friends 
at  the  zoo,  but  good  news  for  the  armed 
forces  —  about  half  the  peanuts  at 
southern,  shelling  plants  have  been  set 
aside  by  Uncle.  Sam  for  shipnient  to 
peanut-nutty.. soldiers  and  sailors* 

Next  step  in  answering  the.  clamor  for 
salted  peanuts  was  to  get  the  tin  needed 
for  packing-cans.    War  Production- Board 
-fixed  that  up,  because  peanuts  won't 
keep  long  enough  in  paper  packs,  while 
glass-  containers  are  too  apt  to  break 
in  transit.    Peanuts  are  full  of  pro-, 
tein,  fat,  minerals  and  vitamins. 
Civilians,  will  get  less  of  the  salted 
nuts  until  the  next  crop  is  harvested, 
but  t.hey  can  still  get  peanut  butter. 


FOOD  PITCH  FOR  ^TUM^l 


FOOD  OUTLOOK 


Foods  which  horaemakers  are  urged  to  use 
increasingly  during  June,  to  consume 
items  in  greatest  supply,  and  prevent 
waste  of .aoasonal  perishables,  have 
been. .announced  b'y  the  ?/ar-  Food  Adminis- 
tffvtiony  ■       .  "'7  ■•  .•    :  .. 

■  Bgss'  y •  ■  o  ni.oGs .new  crop '  whit©  po t atoe  s , 
canned .  peas y  '.and  '  Ganndd"''green'.  and  w^3?  ' 
beahs'  are  at  .the  top'  of'- the  list, 

Substanti-ai-  s.uppli4s''''of'  the  following 
fresh  foods  are  expected  to'  bQ.ayail- 
able  ih; most  markets  during  the  coming 
months  peas,  lettu'Cfe,- "carrotsi  ■■arti- 
chokes, beots,  green  '<iorny' .cherries,,".' 
Valencia-.. o.range,s.  and  lemons. 

-Other  ■  -foods. , on;  the '  j'ftne  list/vlncludQ " 
■■•p8a.nnt:'butter,  .  Dr^^.ngG' m'''^.r.ma3;.a^e,  • 
-'■rfiisins:3.  dried  prunes dry;  ■ma?c,..:and  .•  de- 
■h^rdrat^^d  s-oups^:? ,  s  oya  flour..,  ^ ;  gr.i  ts..  and 
f  laikes •  wheat '  f  lour    bre^d!^,  •  m-acaroni ,  ' 
■spaghetti  ■  and .  hoodl'es ,  oatmeal  ■■  and  .  rye  " ' ' - 
"breakf  a,St,:f6pdsV  ' 

While-  in  midwest'  m'ar&et*^,^  supplies 
"  ■have  been  ext.reraqly- heaV}'-;,  wes.torn 
'markets  have  ha4b's^plQ  suppli©-s .  but 
haven't  been  floodedi-  '  Fork- -is -.still 
the  bast  buy  in  liieat    '  Veal ■■a.nd.  .lamb 
"are  next  in-line.    Western  homemakers.,  ' 

■  c an  ?oe .  thankful'  they  ■  -live  ■  In . ,  ^ ;  lamb 
production  ..belt,    .Kith  a:" smaller  . total 
crop  this  season,"' easterners  ^  are>.. mi ss^ 
ing  the  usually  abundant  supplies  of 
lamb'  at  this  season.    In  face  of  crowd- 
ed- ^transportation '  'cdndition,^  ■  our  proximo 
ity  to  product-ibn  areas'  has  "given  us  a 
"m'ore.  nearly,  nprrn.il  lamb  Bupply.,^.' 

Gonsio-mers  .are,  .being.' urged  .itp- ,,aid  more 
even  distribAibn '  of  the  mo.f..t  supply 
by  giving  s.pecial.  attention  to  so-called, 
"less-demanded"  ' cuts- ■-of ^  meat,  such  as."  ' 
lam.b  neck, .  breast,  shank  and  shoulder  ' 

■  cuts,-  -and  .beef  flank,'  plate,-  brisket  and 

•  necki  ■  Housc.wives  can  consult  •  their  but- ' 

■  chers  on  cuts  to  buv.' 


Rationing  of  one  type  of  food  or  anoth- 
er will  doubtless  be  of f  and  on  until 
the  war  ends..    This  was  indicated  by 
OWI's  recent  food  statement,  made  in 
cooperation  with  the  ?far  Food  Adminis- 
tration- and  Off ice  of  Price  Administra- 
tion, ^"       ■  .  .. 

"A  -"factor .•■■wl>i cli  mi ght  cause  WA  to  ■  re- 
quest .the  .reatoration  of  point  values 
on  currently  point-free  meats  is  the  , 
pdss'ibility  that,  the-  available  supply 
may  not  be.  distributed  svenly*  • 

A  bigger  -supply  pf  hprno-^canned  and  .. 

■  community-canned . fruits  and  vegetables 
is  needed  this  year.    The  present 
point-holiday  on  canned  vegetables  is 
oni-y  temporary.  .Supplies-  of  canned 
fi^iiits  .and -.  juices  v/ill  continue-  lo-#. 

■\Fh^'  CWI.  -food  report  pmphasizep  that, . 
civilian .alertness  to  the  use  of 
abundant -f  cods,  must'  continue-;  >  W.e  •.  ^ 
need  more  homo  production' of  yitamin-C 
rich  foods  such  as  tomatoes, . and  more 
emphasis  'on  foods,  y/hich  are  good  sourcej 
of  riboflavin  and  niacin,'  such  as  -milk, 
m'bat  ,and  .enriched  cereals.    ,  •,• 

■Even rthough -.point  values-  have;..:been  re- 
duced on;  many  foods,  thP  total  .food 
■su'pplj^  -  is.  still,  affectod-  by  .the-,  farm 
labor-  situation.'   .The-  farm  labor,  prob- 
lem ■■r\5Riains  critical.  -  • 

In  summary,  we  are  urged-' to  use  abun*--"^" 
dant -foods,,  preserve  -  surpluses,  and  if 

■  possible-, .  help  harvest-'' the  .crops., 

•      ■  ■  ■m^S.ISTIl.L  TLEl^TIFUL  .  , 

A  •■Ghe"ck.--up;  on  the.  egg  marketing  picture 
indicates  that  homemakers  can  continue 
to  use  If^ge,. quantities  of  eggs.  Egg 
prodnction.ha.s  reached  its  peak  for 
■this  year.    Freezer  and  cooler • space 
cpntinues  full,  sp  eggs  coming  to 
market,  in  the.  next  weeks' will  need  to 
go  directly  into  cphsumer • channels. 


Lee  Mai^shaill  j-^Diirectoi^ 'xDf^^Di^stribution 
for  .  the  War  F- odd-  Admini-s'tratiari,' •  states 
that.  tO'  De  sure  oT  hd-^ring  '.emugh  -food  •- 
for-  the  .fal3i  war;- -we. -are  cert^n  "to 
have  some  over-abundance,  seasonal  or 
local,  of  various  commodities.  "The 
price.' of  enough -may' be  surplus".,'  he 
said.".  "I  don' t  .^miean-^to  imply  l3y  this 
that'  '-je  can  sit --^roT^ind  and  let- •  food  be 
wasted^'  .  •■     •-■  ■  ;  ^v;-.:. 

For  instance,  a  year  ago  this  spring, 
M^e'  were  12  -inrllion  bushels  -short  on 
pdtatoe s , .  on  the"'  ba'si's-  of- '  ndrtiral: ^con^ 
sumption,    T^hrae.  per  cent'  more  produc- 
tion would  have"  bee-n  enough, -but  another 
3  or -.4.  :pet cdnt  would  have  ' been  more  than 
enou^r  ^  .  ■    ■  '  .  ' 

•June  is  designated  on  the  Food  Fights 
for  Freedom -'calendar,,  as  the  month  for 
emphasis'. ^ori  food  ■  conservation.  The 
.^actual 'need  for  conserving -food  for  the 
future  :Stiri  exists.   "Currently^  we 
"have",  abundances  of  general  food  supplies, 
brought  about  by  the  following  conditions 

 a  tempor-ery  lessening  of .  overseas 

demand  for  food,  due  doubtless  to  ship- 
ping commitments  in  connection  vdth 
"invasion  ■'plans .  ,.0 .  a  consequent .  over- 
'erowdlng  of  storage  'facilities. .... 
-larger-^than-normal  production- of  some 
foods.oo.and  a  very  heavy  marketing  of 
livestock  because  of  the  feed  shortage. 

-o-  .  ■   t  ■  ■■  • 
■F.ORECAST  FOR  KOME-GAIIWERS  . 

Equipment  will -be  available  for  a  big- 
ger and  better  hoi  re -canning  season  this 
year.    Here  is  information  which  food 
editors  will  undoubtedly  want  to  fur-* 
nish  their ■ readers.  -Manufacturers 
expect  to  make '-400,000  steam  pressure 
canners  a:vailable  during' tlie  canning 
season.    The  Bureau- of  Human  Nutrition 
and  Home  Economics  recommends  the  steam 
pres'snre  canner  for  the  home-canning  of 
^eat',  poultry  and  fish,  and  all  the 
common  vegetables  except'  tomatoes. 

-0- 


--The  '^Iar  Food  Administration'- has  re-  ■ 
-  -quested  the -  manufacture. /.of  ;ab,ou'u  half, 
a  million  enameled -water  bath  canners. 
Al'l  these  canners  .will  be,  deep  enough  sr 
■  '-that  quart  jars  can  be  •  covered  with  one 
or  two  inches  of  water.    The  boiling 
water  bath  method  is  accepted  for  the 
home  canning  of  tomatoes,  -tomato  juice, 
,rhubarb,  fruits-- and. i''ruit  ..jui-ce5,  ■ 

All  this  equipment  will  be  sold  in 
•.'ordinary  trade  channels.'.    '  . ■  . 

Faniiliar  -  po3.''-ce1^n^'lined.:  zinc  lids  that 
/fit  -standard  mason^sise.  jars  -wi'llrbe 
.manufactured -again.    .Manufacturers  of 
the  commercial  "63"  jars.prdmdse  Well- 
distributed  supplies  of  metal-sealing 
Tdisk^  to  fit  jars  with  this  smaller- 
sised  mouth.    ''^The-n*. these  jars  suitable 
for  re-use  in  home"  canning  are  saved, 
it  .is  necessary  also  .to :  save -the  metal 
screyr  caps  that  originally  came  ,  with  the 
JaTs,-.o-r -caps  ■  of  the  right  size  from 
other  jars.    The  jar  . cap  must  be -screwed 
down  over  a  new,  flat  metal  disk  to 
complete  the'  seal.  ^  •    ■      ;  '     -. ' 

Rubber  .jar --rings  will  be-  made  .of  re- 
claimed rubber  and  s^mtheti  cs . ;  •  No' 
.'crude  rubbe'r  will  go.  into  jai*  : -rings  thif 
year; :  '  i--  ■  ■  ■  ■  .  -  ■ 

A  sealing  machine  is'.. required,  for  cann- 
ing food  at:  home  in-  tin.  .  In.  all  likeli- 
hood, families,  owning  such  sealers'  will 
be  able  to  buy  plenty  of  tin  cans  :.be- 
cause- no  limit  is  -set  on  the  manufacture 
of  tin  cans  for  home  canning,  ' 

..    A  LITTLE  MORE'"FISH 

.Americans  have  a  larger  appetite  for 
fish  now  than -before,  the  war.  However, 
a  -  m'anpower  shortage  "has  ■  affected  curreni 
production."  .-Hundreds-  of  fishing  vessels 
have  be^n  requisitioned  for  war  service. 
194-1  production  was  5  billion  pounds, 
dropped  to  three  and  three-quarters 
billion  pounds  in  '42  and  went  up  to 
4  billion  pounds  in  '43.    This  next  year 
fish  will  be  more  plentiful  but  still 
below  normal,  due  to  wartime  conditions. 

-0-^ 


